PRESS RELEASE

Champagne region is committed to the future
For over 100 years, Champagne growers and houses have been working together to manage and protect the
interests of the appellation collectively.
Champagne growers and houses met in Epernay within the Comité Champagne and agreed on the
circumstances of the next harvest and on the new strategic directions for the sector.
Champagne strengthens its resilience
The "Champagne reserve", made up of wines from previous years, makes it possible to compensate for a
difficult harvest. This strategy proved effective in 2021, after a very difficult year. In order to improve the
resilience of the sector, a new initiative will complete the “Champagne reserve”: the “deferred release of the
reserve”.
This principle consists of generating a "deferred release reserve credit" for a grower when the quantities
harvested and the reserve prove insufficient to reach the available yield set for the year. This credit, managed
by the Comité Champagne, can be used over the next three years as the reserve gets replenished. The
objective is to provide the means to reach the available yield set by Comité Champagne each year, in order
to ensure market balance.
2022 should be a very good year for shipments
Grapes harvested this year will produce the bottles of Champagne that will be on consumers' tables in several
years. Everything leads us to believe that the current sustained demand (1) will continue for a long time.
Moreover, to date, the Champagne vineyard is in an excellent sanitary state (2). Champagne growers and
houses have decided together to set an available yield of 12,000 kg/ha for the 2022 harvest. This is the highest
level in 15 years (2007).
The people of Champagne begin a new chapter
In 2020, the pandemic had an impact on sales, which fell by 18%. In 2021, while sales hugely recovered, the
harvest was cut in half by frost, mildew and hail.
The Champagne growers and houses were able to get through these two difficult years thanks to the collective
knowledge developed over several decades. This pandemic proved the importance of being prepared. It’s for
this reason that Comité Champagne has been asked to help strengthen necessary actions to further support
professionals and meet the challenges of the industry, including:
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Production: to offer consumers a sustainable, sufficient, qualitative supply that meets environmental
requirements.
Regulation: to overcome the extreme variations from one year to the next.
Desirability: so that Champagne consistently retains its unique place in consumers hearts over the years.
Name Protection: to reinforce Comité Champagne’s actions in favour of the appellation worldwide.
For the next ten years, Comité Champagne’s resources will be substantially reinforced to progress further
research and development initiatives, as well as economic regulation activities and protecting and promoting
the Champagne appellation.
Once again, collectively, Champagne growers and houses are acting to prepare for the future, to renew their
ambitions, to live up to their prestigious appellation and to ensure that Champagne remains available,
desirable and exemplary.

Epernay, 20th July, 2022
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(1) Champagne shipments in the first half of 2022 are close to 130 million bottles, up 13.8% compared to the
same period in 2021. Exports, with 79.6 million bottles, are up 16.8%, while France is up 9.3% with 50.3
million bottles
(2) To date, the Champagne vineyard is in an excellent sanitary state. Losses due to spring frosts and
hailstorms are estimated at less than 9% of the harvest potential. The harvest is expected to start early, in
the last ten days of August.
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